
Editor's comments 

Past, Present, and Future Perfect 

• Our pa pe r thl mo nth d eal with fish­
e r) pro bl ems pas t. prese nt . a nd fu ture. 
Th e) ra nge in ti me fro m th e la te 19th 
centu r) o n through th e pre ent to the 
21s t centur). In " Fi he ri e Re ea rch 

teamer Fi .11I H IIII"." J ohn Re intjes 
recounts th e hl stor) o f a sturdy o ld 
\ e sel tha t began he r ca reer as a floa t­
In g fi h ha tch e r) . des igned to augment 
shad runs a lo ng th e ea tern coa t of 
the ' n l ted Sta te. She began her 
mi slo n Just unde r a ce ntury ago . 
W he n the idea o f a fi oa ti ng hatchery 
lost appeal earl) in thi century. she 
v. a med fo r o th e r fo rms o f fishery re-
earch until she "" as conde mned and 
o ld In 1926. "For nea rl y ha lf a cen­

tur) ." Relntjes a)s. "she ymbolized 
Federal fishene re ea rch to fi h ermen 
and other coastal re idents alo ng the 
Atlantic seaboa rd." 

In 'Wh) the cod ho rt age '1 Wh a t 
are the alternatl\es '1" Do na ld Whitake r 
addre~~e~ h l m~e l f to a e ri ou 
Cl)ntemporar) problem-dv. i ndl i ng 
upplle~ of cod- and suggest ome 

\l)IUllOn\ In "The o \ erland shipment 
of li\e Dungenes c rab b) self-con­
tained \an " H J Barnett a nd hi co­
author, de~cnhe re earch aimed a t 
gett ing prl.!mlUm qua llt ) sea food to 
l)utl\ Ing markl.!ts In " a n Fra nc isco 
8a) area \ hernng resource-a colo rful 
pa~t and a contrL)\ersla l future. " I\l a \. ­
\\ell Florioge a nd i\ li chae l K a ill te ll 
Jhout thl: e tfl)rt\ of the tate of a ll ­
fllrnla. \purrl.!o h) the fie rce loca l 
demand l)t the peop le of an Fra nCISco 

thl.! l)nl\ pel)ple In thi S countr) 
\\ith the tement\ to <'III' dOli /I a 
I rel.!\\ U\ - tl) pre\en e and en hance a 
\mall Il)cal fi hen 

\\ Ith "The technologica l baSI fo r 
dl.!\cll)pmcnt l)j aquaculture 10 pro­
ducl Il)\\ -Cl)\t Il)l)d Il , h J ohn Dasso \\ 
,lfld \1 ,1\ nard .... te lnherg tac kl e th e 
IUlUrL hc,lo-l n 1 hl.!lr Il)ng. thl ughtful. 
,\nO o.:t,lIl.:d .trllck lace\ up \qu a rel) 

to ""hat the futuri ts say i a problem 
that we cannot dodge-supplying 
nutritious. inexpensive food (no t 
specialized gourmet items) for the 
nourishment of our people . 

There is a tense in E ngli h call ed 
"future perfect." (Thi i far different 
fro m a pe rfect future- nobody over 
14 year o f age believes in that.) An 
example of the usage of this te nse 
would be: "By the year 2000. the world 
fi h ca tch will have reached its maxi­
mum potential yield ." Dassow and 

teinberg cannily refuse to set a date 
by v. hich their highly techn ological 
system o f fish production is li kely 
to be in use. but. informed optimis ts. 
they ay it ca n be done. The mech­
anized. m a -production system they 
envis io n is a good lo ng way from the 
stocking our eastern rivers with had 
from the FUr HlIlI ·k . It probably has 
a better chance of uccess. too . for 
o ne by one. th e variable th a t have 
harra sed fish production in the past 
seem to be di appearing. as man be­
gins to exerci e g reater control. 

• peaking of th e future . it is wi th us . 
Reprinted below. verbat im and with ­
out further comment. i a recent release 
from the I FS Statistics and Market 

ew : 

The Tokyo Aircraft Instruments 
ompan) ha developed a 5 .660 

aut o matic fishi ng machine called 
Itra Power F ishe r th a t can auto­

matically land a bonito-sized fi h. 
unhook it. bait the h ok and tart 
fi hing aga in in about 10 econds . 
It can haul in fis h weighin g from 
6 1 2 to 66 pound with equa l fac ilit y. 
The four -unit dev ice con i t of a 
nine o r 15 -foot pole. a n air com­
pre or. a fluidic power unit and a 
control bo \.. Three fi hin g com­
panle ha\e bought a ll 300 ma­
chine sold since th e) fir t went on 
th e market la t )ear and the maker 
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now h a o rders to turn out 1.500 
more. In tailing 12 o f the e fi her. 
as m os t fishing boats using them 
have done. replaces at least 24 fish­
e rm en . When a fish ta kes the hook. 
ten io n sends a s igna l to the con­
tro ll e r on the bridge. who presses 
a switch raising the pole over a 110-
degree a rc and th en pushe a nother 
button rel eas ing the fish o nto the 
deck below. Th e pole is then 
brought back th e full 180 degrees 
and th e hook aut o maticall y picks 
up sard in e bait spread there . The 
hook is a dev ice that is thrust into 
th e m outh of the fish snapping a t 
the bait. ja ms ope n its jaws ho lding 
th e fi h by tension a nd th en return 
to no rm al when th e po le is ove r th e 
deck. breaking the ten ion a nd 
dropping the fi h ont o the deck 
below. 

• I spent five yea r in H awa ii . The re I 
lea rn ed to like J apa nese food ve ry 
much . With one e:-.cep ti o n. Every time 
you o rde red sushi (fis h . usua ll y raw. 
on littl e rice pa tties). you got o ne that 
was to pped by a lab of em i-trans­
parent. tex ture les white squid . T o 
me. eatin g o ne wa about as rewa rdin g 
a trying to chew your way throu gh 
the sole of a tenni shoe. As a result. 
I have a lways looked as ka nce at th ose 
who in i t that squid is o ne of th e 
great fis heries of th e future. (A rece nt 
FAO publication. written by Gilbert 
L. Voss of the School of Ma rin e and 
Atmospheric Science. University of 
Miami . es tim a tes th e potential of th e 
contine nt a l shelf fis herie of th e 
cepha lopods. of which th e squid i 
one. at over 7 million me tri c ton. 
th e ocea ni c potential a t seve ra l times 
that figure .) A recent trip to San 
Di ego. howeve r. ha converted me. 
Squid need not be. a the no n-Swedi sh 
wi fe of a Swedish friend of mine once 
described lut efisk to me. " a gelatinous 
mes ." In a n Di ego I had "squid cut­
let ." Th e e were ecti ons o f quid 
deep-fri ed in a ga rlick y balte r a nd 
the) were delectable. The plate was 
garni hed \\ ith tin y octopuse. a lso 
deep-fried. 0 th e future. when we a ll 
eat sq uid a nd commi nuted white a mur 
fi h stid.. may no t be perfect, but 
not 0 bad after a ll . T. .1\1. 
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